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riAKING  THE  HOST  OF  KEATS  IK  INDUSTRIAL  FEEDING 


The  industrial  feeding  manager,  as  well  as  the  commercial  restaurateur, 
is  confronted  with  many  problems  resulting  from  an  increased  patronage 
and  a  decreased  meat  supply.    Although  the  rationing  of  meats  gives 
everyone  a  chance  to  buy  his  fair  share  of  meat,  it  does  not  always 
provide  for  a  choice  of  the  most  popular  cuts  in  the  quantities  desired. 

Frequently,  it  is  necessary  to  use  meat  extenders  and  alternates. 

IVith  the  hope  of  increasing  your  fund  of  practical  recipes  of  this  type, 
a  new  29  page  bulletin,  "MAKING  THE  MOST  OF  MEATS  IN  INDUSTRIAL  FEEDING", 
is  now  available  to  you  without  cost. 

To  get  it  fill  out  this  coupon  and  send  it  as  directed. 


"MAKING  THE  V.CC?  OF  ?!3ATS  IN  INDUSTRIAL  FEEDING" 
is  just  off  the  nress. 
Fill  out  and  return  this  form  if  you  wish  a  copy. 

Company  name  

Attention  of  Title 


(Your  Name) 


Address 


Send  this  form  to: 


WAR  FOOD  ADMINISTRATION  OFFICE  OF  DISTRIBUTION 
Industrial  Feeding  Section-Room  700-821  Market  Street  San  Francisco,  3*  California 

Telephone  Exbrook  838l-Ex,lf7 


